
 

 

Breads & 
Entrees 

  
Garlic Bread [v] $6.00 
     
Bruschetta Bread [v] $8.50 
Fresh tomato, Spanish onion, basil & garlic on crusty ciabatta bread, topped 
w marinated goat’s cheese, drizzled w a balsamic reduction 
     
Pizza Bread [v] $7.00 
Sliced tomato, basil leaves & bocconcini 
Fresh garlic, chives & melted mozzarella cheese 
     
Chef’s Homemade Soup of the Day $6.00 
     
Tasmanian Oysters ½ doz dozen 
Natural Style $12.50 $21.50 
Served w 
Kilpatrick Style 

lemon & home made seafood sauce on a bed of rock salt 
$14.50 $24.50 

Served with crispy bacon & Kilpatrick sauce on a bed of rock salt 
     
Nachos [v] $9.50 
Corn chips topped w a mild salsa, tasty cheese, sour cream & fresh 
guacamole 
Extras BBQ Chicken  $4.00 
 Jalapeños  $3.00 
     
Crispy Potato Wedges (V)  $9.50 
Golden fried potato wedges topped w crispy bacon & mozzarella cheese w sides 
of sour cream & sweet chilli sauce 
     
Chicken Skewers $9.50 
Chicken tenderloins marinated in chilli & lemon, served on a spiced cous 
cous w chilli lime dipping sauce 



           

               Salads & 
Light Meals 

     
Caesar Salad  $14.50 
Baby cos lettuce, garlic croutons, crispy bacon, shaved parmesan & poached 
egg dressed w our in house Caesar dressing (anchovies optional) 
Extras Marinated Chicken $4.00 
     
Open Vegetable Burger (V) $16.50 
Grilled Eggplant, Capsicum, Zucchini & Haloumi Cheese stacked in an 
open Turkish loaf w semi dried tomato pesto 
     
Steak Sandwich $17.50 
Tender scotch fillet marinated in BBQ sauce, caramelized onion, bacon, 
sliced beetroot, Swiss cheese & rocket finished w tomato & balsamic chutney 
     
Grazier’s Select Beef Pie  $15.95 
Diced Beef & seasonal vegetables slowly cooked in a thick rich gravy 
encased in filo pastry, served w steak fries 
     
Roasted Pumpkin Salad (V)  $15.00 
Oven roasted pumpkin, walnuts, crumbled feta, Spanish onion & baby  
Spinach, folded through a honey vinaigrette  
Extras Marinated Chicken $4.00 
     
Moroccan Squid  $18.50 
Scored squid lightly dusted in a Moroccan flour seasoning, flash fried & 
served on a mixed green salad w chilli & lime aioli 

 
 
 
 
 
 
. 



 

 

    Main 
Meals 

     
Chicken Parmigiana  $20.00 
Chicken schnitzel topped w Napoli sauce, sliced Virginian ham & melted 
mozzarella cheese  
     
Chicken Schnitzel  $18.00 
     
Chicken Kiev $19.50 
Crumbed chicken breast filled w garlic butter, served on jasmine rice 
     
Roast of the Day  $18.50 
See chef’s suggestions board for today’s choice 
     
Classic Fish & Chips $19.50        
Fish fillets coated in a crispy beer batter served w lemon, home made 
tartare sauce & steak fries 
     
Fisherman’s Basket  $23.50 
Beer battered fish fillet, tempura battered prawns, scallops & calamari 
served w homemade tartare & steak fries 
     
 

Sides 

   

Seasonal Roast Vegetables $4.00 
Bowl of Steak Fries  $5.00 
Creamy Potato Mash $4.00 
Greek Salad  $4.00 
     

 



 

        Speciality 
        Dishes 

     
Lamb Back Strap  $24.50 
Herb & parmesan crumbed lamb back strap cooked M/R served resting on a 
red wine & spinach Milanaise, topped w a cherry tomato, capsicum & garlic 
chutney  
     
Beer Battered Flathead Tails     $24.00 
Freshly beer battered flathead tails served w homemade tartare, lemon 
wedges, crisp garden salad & steak fries 
     
Crispy Skinned Duck $25.00 
Crispy skinned duck fillet cooked in butter & thyme, served on a root 
vegetable medley 
     
Atlantic Salmon  $24.50 
Cajun spiced crust, pan seared & oven roasted, served on crushed chats, baby 
spinach & asparagus spears w an orange butter reduction 
     
Chicken Breast   $22.50 
Oven baked chicken breast wrapped in prosciutto, served on Moroccan spiced 
cous cous topped w a creamy champagne & spring onion sauce 
     
Madras Beef & Cashew Curry   $22.50 
Tender beef pieces cooked in aromatic herbs, spices & cashew’s in a mild 
madras sauce, served on jasmine rice w a side of naan bread 
     
Lamb Shanks  $23.50 
Rosemary & garlic braised lamb shanks w seasonal vegetables in a rich 
tomato sauce, served on a creamy mashed potato w parmesan toast 
       



 

   From 
the Grill 

     
Stockman’s Grill  $26.50 
Lamb chop, pork chop, 150g steak, sausage, bacon, caramelized onion & 
tomato served on steak fries topped w fried egg 
     
Porterhouse 300g Grazier Select   $27.50 
Premium grade of quality meat 
     
Fillet Mignon 250g Grazier Choice $30.00 
This delightful cut of beef is the most tender of them all, wrapped in 
prosciutto, served on a garlic mash & finished w a creamy field mushroom 
sauce 
     
Rump 250g Grazier Select  $22.50 
Classic primal cut is full of flavour  
     
Scotch Fillet 350g Grazier Select  $28.95 
One of the better eating primal cut of beef, it won’t disappoint 
     
T-Bone 500g Grazier Select $32.30 
The Cattleman’s favourite 
     
Garlic Prawn Sauce $6.50 
Pan fried tiger prawns in a creamy garlic sauce 
     
Sauces: Red Wine & Mushroom, Green Peppercorn, Kilpatrick, Demi Glaze, 
Garlic Butter & Hollandaise 
     

 

 

 

 

 



 
 
 

          

       Pastas 
& Risotto 

     

 
Lemon Zest Chicken & Seared Prawn Risotto  

 
 $21.50 

Lemon zest coated chicken breast w Spanish onion & tiger prawns sautéed 
in garlic w a hint of chilli in a creamy white wine sauce 
     
Beef Lasagne   $18.50 
Pasta sheets layered w traditional bolognaise sauce, béchamel & 
mozzarella cheese  
     
Veal Ravioli  $20.95 
Veal filled ravioli sautéed w fresh snow peas, prosciutto, garlic & avocado 
in a creamy white wine sauce topped w shaved parmesan                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                            
     
Shiitake Mushroom & Asparagus Risotto (V)    $17.50 
Shiitake mushrooms pan fried w garlic & asparagus w a hint of cream in 
arborio rice 
     
Fettuccini Carbonara  $17.00 
Sautéed bacon, onion & garlic bound in a creamy parmesan & egg sauce, 
topped w shaved parmesan 
Extra Marinated chicken  $3.00 
     
Scallops & Clams   $17.50 
Shelled scallops & clams pan fried in a Napoli sauce, served on jasmine rice 



 

 

Seniors 
Menu 

  

 
2 Course $11.00 

Includes soup or dessert & main 
3 Course $12.00 

Includes soup, dessert & main 
  

Lamb Shank 
 

 Roast of the day  
 Fish & Chips  
 Caesar Salad w Chicken  
 Ham Steak & Pineapple  
 Bangers & Mash  
 Chicken Parma  
 Lamb’s Fry & Bacon  
   

         Kids 
Menu 

 

 12 years & under $7.00  
 Cheeseburger  
 Battered Flake  
 Roast of the Day  
 Ham & Pineapple Pizza  
 Mini Chicken Parma  
 Caesar Salad w Chicken  
 Chicken Nuggets  
 Fettuccini Bolognaise  
 All kids meals include a soft 

drink& an activity bag 
 



 

          

Something 
to drink 

 Sparkling Wine 
 Yellowglen Pink Picollo  $7.00 

Yellowglen Yellow Picollo  $7.00 
Hardy’s Riddle Sparkling Brut  $20.00 

 Zonin Asti Spumante  $20.00 
Wolf Blass S/L Pinot Noir Chardonnay  $28.00 

 White Wine 
Baily & Baily Legs Eleven Sauvignon Blanc $5.00  

Baily & Baily Margaret River Chardonnay $5.00 $20.00 
 Eaglehawk Riesling $5.00 $20.00 

Brown Brothers Crouchen Riesling $5.50 $28.00 
 Baily & Baily Moscato $5.00 $20.00 

Monkey Bay Sauvignon Blanc $6.00 $26.00 
Monkey Bay Pinot Grigio $6.50 $32.00 

Cow Bombie Margaret River Chardonnay  $32.00 
 Red Wines 

Baily & Baily Jump n Jive Shiraz Viognier $5.00  
Baily & Baily Cabernet Sauvignon $5.00 $20.00 

Eaglehawk Merlot $5.00 $20.00 
Jamiesons Run Cabernet Sauvignon $6.00 $26.00 
Banrock Station Crimson Cabernet $5.00 $20.00 

Banrock Station Cabernet Merlot $5.00 $20.00 
Cow Bombie Shiraz $6.50 $32.00 

Juilet Pinot Noir  $35.00 
Wynns Coonwarra Cabernet Shiraz Merlot  $35.00 

Ask our friendly staff for the Wines of the Month 
     

On tap: Carlton Draught, Victoria Bitter, Hahn Premium Light, Pure 
Blonde, Guinness, Kilkenny, Bundy Draught & Bulmer’s Cider 

Large Range of packaged beers & pre-mixed spirits 
Coffee, Tea & Hot Chocolates or  Coffee & Cake combo 



  Flanagan’s Bar 
Menu   

Garlic Bread $4.50 
 

Nachos $9.50 
Corn chips topped w a mild salsa, tasty cheese, sour cream & fresh guacamole 

 

Crispy Potato Wedges $9.50 
Golden fried potato wedges topped w crispy bacon & mozzarella cheese w sides of sour 

cream & sweet chilli sauce 
 

Chicken Caesar Salad $14.00 
Baby Cos lettuce, garlic croutons, crispy bacon, shaved parmesan, poached egg 

& marinated chicken dressed w our in house Caesar dressing 
 

Grazier’s Select Beef Pie $13.95 
Diced Beef & seasonal vegetables slowly cooked in a thick rich gravy encased in filo pastry, 

served w steak fries 
 

Steak Sandwich $14.50 
Tender Scotch fillet marinated in BBQ sauce, caramelized onion, bacon, sliced beetroot, 

Swiss cheese & rocket finished w a tomato & balsamic chutney 
 

Roast of the Day $14.00 
 

Classic Fish & Chips $15.50 
Fish fillets coated in a crispy beer batter served w lemon, home made tartare sauce & steak 

fries 
 

Bangers & Mash $14.50 
Lamb & Rosemary sausages served on a creamy potato mash, topped w a seeded 

mustard & onion gravy 
   

Chicken Parmigiana $16.00 
Chicken schnitzel topped w Napoli sauce, sliced Virginian Ham & melted mozzarella cheese 

 

Chicken Kiev $15.50 
Crumbed chicken breast filled w garlic butter, served on jasmine rice 

 

Mixed Grill 20.95 
Lamb Chop, Pork Chop, 150g Steak & Sausage served on steak fries topped w an egg 

 

Emerald Isle Steak $18.00 
250gm rump steak cooked to your liking served on steak fries 

  

The Hangover $14.00 



Sausages, bacon, baked beans, hash brown, 2 fried eggs served on toasted foccacia 

Hungry.. 
..for a 

bargain? 
Mondays Tuesdays & 

Wednesdays 

= $13 Parma & 
Pot 

Thursdays + Fridays  



= $10 Steak 
Sanga 

Saturdays & Sundays  

= $10 Graziers 
Steak Pie 

 
Keep up with the Shenanigans @ Flanagan’s 
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